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This 18-acre wheat field on Willowbrook Farm, Cayuga county, New York, yielded over forty bushels per acre last

By H. M. CRARLES.

Time was when New York was a
greal grain Btate. Al along the Erle
Canal are the crumbling ruilns of once
prosperous elevators, from which min-
jons of bushels of graln were shipped
by canal barges to New York oity and
thence to Hurops. But as our seltlers
pushed wostward and begmn to break
the virgin sod of the boundless prairies
Western grown wheat was shipped
into New York in an sver inoreasing
stream. The Invention of the binder
asve a great tmoetus to wheat grow.
ing in the prairie States, as the only
limit became the acreage that a farmer
coul plant and seed before it became
too late. Year aftar year the price
sagged steadlly untll It reached a low
level in 1898, far below the cost of
produection in the winter wheat regions
of New York State

As populous cities grew mpidly In
her midet, the Empire State gradually
turned to the production of perish-
ables and of bulky products, such as
bay, upon which the freight rate gave
the Eastern farmer a substantial ad-
vantage. In 1879 New York devoted
786,000 acres to wheat production; In
1508, thirty years latar, the wheat
sareage had shrunk to 289,000, Recent
hich prices have, however, aroused
new interest in winter wheat, and this
year New York will barvest some
430,000 acres.

New York has always been adapted
to the production of winter wheal.
Any one who has taken the beautiful
trip up Lake Seneca at harvest time
will not soon forget the sight of sloping
fields of yellowing grain checkered
with well kept vineyards. During the
ten year period 19504-1915 inclusive
the average yleld of whent for New
York Stats was 202 bushels, while
North Dakota, a typleal epring wheat
Btate, produced 119 bushals per acre
Agaln, the screage of wheat aban-
doned in the spring of 1917, after an
unusually trylng winter, was but 4 per

cent., as against $1 per cent. abandoned e

in the entire United States. This year
offers the New York State farmer a
great Incentive to enter the wheat pro-
duction campalgn. A oareful cost ao-
counting made by the United Btates
Department of Agriculture in New
York Btate shows that the average
Iabor cost, with seed and fertilizer In-
eluded, at the present prices will not
exceed §17.50 per acre, At a Very con-
sorvative estimate the price will be
$1.50, probably much higher. That
means & gross or farm income figured
on the basis of the average yleld for
ten years of $30.30 per acre. Deduct-
ing from this figure the averare cost
per acre of $17.50 we would get a net
farm income of §13.80 per acre, or
nearly 12 per cent. on & land valua-
tlon of $100 per acre. But with proper
tertilization, high grade ssed and In-
tensive preparation of the seed bed the
competent farmer can ressonably ex-
pect to producs at least twenty-five
bushels per acre with correspondingly
increnssd pmﬂ‘:

It is estima that our short wheat
crop of last year will be completaly
sxhausted By the time our winter
wheat of this year la harvested The
Government orop report for the week
of June § puts our 1§17 wheat arop of
winter and spring whoat combined at
656,000,000 bushels, Our normal home
consumption Is about 620,000,000
bushels, We will therefores have but
&n insignificant export crop of 36,000,-
B0 bushels,

Not only will our allies need some
200,000 bushels, but neutral nations as
well are clamoring for breadstuffa.
For Instance, a commission Is even
now vigiting this country to securs for
Norway some assurance that the grain
supply will not be out off. Clearly
there 4a no dAanger of overproduction,
und there s an imperative need that
New York shall produce her own
brondstuff, once more relsasing the
wheat of the Westorn States for ex-
port

This then is the backsround upon

%hich the milllon aore wheat cam-
paien Is being launched, a movement
which has the full support of CGov.

Whitman and of leading agriculturists
“*roughout the Rtate. M. W. Cole of
Alldan, secretary of the Patriotie
Furmers ¥und, has been slected seore-
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be conducted In forty selectsd coun
ties, sach of which is now devoting
over 1000 mcres to wheat Each

county has been assigned a definite
quota and every &ffort will be made to
bring each county up to its full quota.
‘The countles and the gquotas mssigned
to each are:

Coun' Acres
Eim:..--..---ouuou...u.--:: 000
. 4 mm

Hon. Fred W. Sessions, Presi-
dent N. Y. State Agricultural
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Five sdditional counties wers added
to the list as possible scenes of cam-
paigning, as follows:
EPANED . csvucnnsasssnsnsnasunsass
Fﬂakuu‘. »
utnam. . . . shnan

Uater. ...
Bullivan. .v..s T

A county wheat superintendent will
be appolnted for every county, who will
work with and through the New York
State Agricultural Boclety, the Grange,
the county defence committees, the
woman's organizations, the farm bu-
reaus, the local loan committees of the
Patriotic Farmers' Fund and the farm-
ers’ cluba,

In order that the farmers may tackle
their blg job intelligently five fleld rep-
resentatives have been selectad. These
men are practionl farmers who have
made money sgrowing wheat. They
will travel through the chosen counties
addressing farmers’ meetings and of-
fering practical help.

Throughout the Btate there are
thousands of old meadows which have
lain In grass for many years. And
each year the grass has become a little
thinner and the weeds more numerous,
An eminént agriculturist says that the
best posaible thing t0 do with such
meadows Is to turn them Into wheat
land this fall and reseed next spring.
Not only should they yleld a blg crop
of wheat, but the new grass will
greatly increase the production of the
meadows In the years to come,

In theso days when farm labor is so
hard to secure farmers look upon
wheat growing with Increased favor
because nearly all the work ocun be
done by machinery. And even un-
skillied labor can be utilised for har-
vesting and threshing,

Farmers are urged to make their
fertilisor reservations st once, as the
avallable stock is limited and allows
ance must be made for the shortage of
cars In caleulating deliveries. The im-
plements needed for growing the crop
had also best be ordered at once, as
only a limited amount of stesl cun be

try and treasurer of this million acre
whoat campalgn. Calvin J. Huson |
will be exccutive chairmen and will |
devale his entire time to the work,
The committee will atimulnte in every
g silhie wiy the farmers of New Yark
tite te grow & record wheat erop for
the hnrvest of 1018

Alrendy ample arrangemants have
been made 1o furnish the farmers with
the raw materials of wheat production |

—sued of the hest quality and planty |

of high grade fertilizer.

A "drive” n planned along the same
lines that have made the Liberty Loan
Brd the Yed Uross war fund startling
Bulvcosnes, A whirlwind campalgn will

| ¥islda considerable pasture

nllotted 10 manufacturers of agricul-
tural machinery, and even this allow-
ance miy be cut down by the growing
needs of the Army and Navy depart-
maenis,

Many flelds which are not fertile
encugh for wheat land will yleld satis-
factory crops when planted to the
humble byt hardy cousin, rye. Not
only Is rye valuable as & breadstuff,
but it is & splendld feed for hoga. In
the lata fall and early spring It also
for the
young rtock. Indeed every cerenl must
be made to “do Ita bit" If America is
tee fuifil her task of feeding a war torn
world

INCREASING OUR GRAIN PRO
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Peaches, oantaloupes, watormelons,
early cabbage and onlons are mors
plentiful than last yoar at this time.
New apples are now appearing.

The moving of big trees Ia not new,
as many supposs. In the FPlanters
Gulde, published by Grant Thorburn
& Sons In 1833, the original name of
the concern now known aa J. M. Thor-
burn & Co., whioh was the fifrst Amer-
jean edition from the msecond London

looked home Industries of ecanning,
preserving, pickling and drying of
periahable frults or vegetables. The
large number of new back yard gar-
dens which have been planted this

regular supplies also will reach the
markets and, as happens each sum-
mer, the locel supply at times will ex-
cesd immediate consumptive capacity.
Not to conserve much of this surplus-
nge of wvaluable food would be sinful
waste,

The present food and labor situa-
tions are such that no housshold is
justified In looking to others to re-
lease It wholly from Individual re-
|sponaibility and constructive actlon In
|saving and conserving food. All any
‘home should expeot of others is to
|supply those foods which cannot be
|produced effectively by its own mem-
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season.

drying, of course, is not satisfactory
In molst weather,

Pack in cartons or boxes for a few
days to “eondition”

Beanw.

All varieties of string beans can be
dried, but only beans in ideal condi-
tion for table use should be selected
for this purpose.

(a) Waah, remove stem, tip and
“strings.” Cut or break the beans
Into pleces % to 1 inck Jong and place
on trays And dry. They also ocan be
run through the slicer and them dried
quickly.

(b) Prepare as directsd above, but
instead of cutting the beans thread
them on coarse, strong thread making
long “necklaces’” of them, and hang
them above the stove or out of doors
untfl dry. An old fashioned recipe
ealls for bolling the prts until nearly
cooked through before drylng.

(6) Wash and string beans care-
fully. The wery young and tender
beans can be dried whole. Thosse that
are full grown should be out in ¥ to
1 Inck lengths with vegetable slicer or
It is better to cut
beans than to snap them. They are
then put in a bag of cheese cloth or
In & wire basket and blanched in boll-
ing water for 6 to 10 minutes, depend-
isig on the maturity of the beun. One-
half teaspoon of soda may be added
to each gallon of bolling water to help
set the green color in the beans. He-

tween two towels or by exposing to
thke sun and alr for a short time. Dry
young string beans two hours, more
matured beans i(hree hours. Begin
drying at temperature of 110 degrees
Fahrenhelt and ralse

Wax beans are dried in the same
manner as the green siring beans.

Lima Beans.
Lima beans can be shelled from the

turity when young and tender, wash
and blanch from 6 to 10 minutes
Length of time for blanching depends
upon size and maturity of beans. Re-
move surface molsture and dry from
8 to 8% hours at same temperature
an siring beans.

Dry Shelled Beans (Important in
the South).
Beans of different kinds, after ma-

|berm. The raillroads will be burdened
with the transportation of ataple foods |
nnd ¢lvll and military necessaries from
localitles of production and manufac- |
|ture to districts incapable gf supplying |
thelr own needs, It f that all
locally produced foods conserved by
home methods lessen the winter pres-
sure on transportation agencies and
also release similar products of fac- |
torfes for other purposes.

1 urge every household, therefore, to
can all surplus perishable products for
which they have contalners and to dry
and keep in paper any additional sur-
plus suftable for such preservation.

Canning calls for ne special skill and
for Uttle equipment beyond a wash
boller and Jars, Fresh products,
cleanliness and heat are the chief re-
| quirements, as even sugar ls not es-
sential for canning fruits under mod-
ern procedure. Frults and vegetables,
moreover, can be dried efMeclently lnl
the sun, over a range or gas stove, or|
before an electric fan. Home made
shallow trays of wood or heavy wire
screon are the chisf equipment re-
quired. Drying Is a time tried home
{industry; conservation of food by dry-
|ing is largely a matter of restoring to
the home great-grandmother’s method
of seeing that her family had good
food in winter as a relief from a mo-
notonous dlet of root vegetablea. Can-
ning and drying can be practised as
effectively in a city houses or apart-
ment as on a farm or In & mhurlmnl
dwelling.

Canning of course already s n
profitable industry for women and
children In thousands of homes and I
trust will become almoat universal this
Beason, D, F. Hourrox.

Articles on canning and drying ap-
peared in the Farm and Garden De-
partment of Tu® Buwx July 1 and 8.'
The following dlrections ahow exactly |
how te dry different frults and vege-
tahlea:

' Sweet Corn,

Only young and tender corn should
be used. and It should be prepared at
once after gathering.

(a) Cook In bolllng water 2 to B

turing and drying on the vines, can
be treated am follows: Bhell, wash,
spread in tkin layers on the trays of
the drier and heat 10 minutes, begin-
ning at 180 degreea Fahrenheit and
gradually ralsing the tempearature Lo
180 degrees Fahrenheit. This high
teraperature is for the purpose of de-
stroying all Insect exgs that may be
on the beans. Cowpoens or any fleld
pen can be trented In the same wWay.
Cool and store carefully. It might be
added that the heating of the bean or
pen destroys its vitality, When s0
treated it oan not bs used for seed

Okra.

(a) Small,
are strung on a stout thread and hung
over the stove to dry. If dried in that
manner, heat In oven before storing
on trays

(h) Wash, blanch three minutes in
bolliing soda water and dry two to
three hours at 110 to 140 degrees
Fahrenhelt,
soda to a gallon of water.
and small tender pods whole.

Dry young
Older

poda should be cut in one-fourth inch ly
| All these products should be “con-

llces.
Peppera.

i(n) Peppers may be dried by split-
ting on one slde, removing seed, dry-!
ing In the air and finishing the drying |

in the drier at 140 degrees Fulirenhelt.
A more satisfactory method ls to place
peppera In biscult pan in oven

grown, tender boets,
about 4§ Inch thick and dry.

Lemperature | qoo.

gradually to 145 degrees Fahreakell. |}, sume way as pumpkins and sum-

'pod and dried. If gathered before ma- |

tender pods sometimes |

nod | pearly done.

at the same temperature as siring
beans, It Is not necessary 1o use soda
when blanching peas.

Piack away and “condition.”™

Beets, Onlone, Leeks, Carrots, Tar-
nips, Paranips, Cabbage.
Beolts:

(n) Belect young, quickly

Wash, peel, slice

(b) Boll the whole beets with skin

untll & little more than three-fourths
done. Dip
slics Into 4% or % (nch slices.
to 8 hours at 110 to 160 degreea Fah-
renheit.

in cold water, peel and

Dry 2%

Turnips: Turnips should be treated

In the same way as heets.

Carrots: Varletles having a large

woody core should be avolded

(a) Wash, peel, sllce lengthwise into

pleces about % Inch thick and dry.

(b) Clean, scrape or pare and slloe

Into % iInch silces. Blanck § minutes,
remove surface molsture and dry 3%
to 8 hours. Begin drylng at 110 de-
greesa Fahrenhelt and ralse tempera-
ture gradunlly to 160 degreea Fahren-

helit.
Parsnips, kohlrabl, celeriac and sal-

sify are dried by the same methods

Onlona: (a) Select well matured
onjons and remove the outside papery
covering, Cut off tops and roots. Sllee
Into % Inch pleces and dry qulekly.
Btore In a light proof contalner to
avoid discoloration.

(b} Wash, peel and alice onlona into
% to ¥ Inch alices. To aveld any un-
pleasantiness peel and slice while bold-
Ing under water. Blanch In bolling
water § minutes,. Remove surfaoe
maolsture and dry 2% to 3 hours, ‘be-
Einning at 110 degrees Fahrenhelt and
ralsing tempernture gradually to 140
degrees Fahrenheit

Leoks are handled In a simllar man-
net, cut into % Inch strips and dried

Cabbage: (a) Belect well developed
hends of cabbage and remove all loose
outside leaves. Bplit the cabbage, re-
move the hard, woody core, klice the
remainder of the Eead with a kmut
cutter or slicer and dry.

(b) Shred or cut into wirips s few
inches long. Blanch 10 minutes, drain,
remove surface molsture and dry 8
hours at 110 degrees to 146 degrees
Fahrenhelt

All thess products should be “econ-
ditioned."

Spinach and Parsley.
Spinach that I8 In prime condition

| Tor greans should be prepared by care-

ful washing and removing the leaves
from the roota. Bpread the leaves on
teayns to dry thoroughly. Blicing will
greatly facllitate drying.

Parsley should be treated In the
same Way as spinach.

Beet Tope, Swine Chard, Celery and
Rhubarb,

Tops of young beets in
sultable condition for greens should be

Beet tops:

move surface moisture by placing be- | gelected and washed carefuily. Both

the leafstalk and the blade should be
out Into sections about % Inch long,
spread on screens and dried.

SBwiss chard and oelery shounld be
prepared In the same way as beet
Celery also may be prepared In

meér squaah,

Rhubarb: Chooss young and suec-
culént growth, Prepare as for stew-
ing by skinning the leafstalks and
culting into pleces about i, to % Inch

| Hon. Calvin J. Huson, ex-Com-
| missioner of Agriculture, exec-|

“% | utive chairman of the Million/
Umse one-half teaspoon |

Acre Wheat Campaign.
In length. Do not uss the blade of the
eaf

ditloned.”

Iriah Poatatoes,
Relret good, sound, well matured

| potatoes

(a) Wash and boll or steam wuntil

Peel and pass through a

heat until skin bilsters, or to steam  eqy grindor (flg. 5) or a potato ricer.

peppers untll skin softens, peel, split
in half, tnke out seed and dry at 110

| Collect the shreds In layers on a tray
tand
degrees to 140 degress Fahrenhelt, Inllllghlly in an oven when dry the!

dry untll brittle If toasted

drying thick fleshed peppers like the ! g, v . 1y improved somewhat

pimento do not Increase heat too
quickly, but dry elowly and evenly,
(h) SmaN varieties of red peppers
may be spread in the sun until wilted
and the drying finlshed in the drier, or

(b) Boll or steam until nearly done,
peel as above, cut Into quarter inch

| allces, spread on trays and dry until

brittle.

Peeling may be omitted., but the

move all seeds and the soft part sur-
rounding them. Cut mrips Into
rmaller bits not over a quarter inch
thick and 2 Inchea long and dry.

(b) Pare and cut into about half
Inch strips and blanch § minutes. Re-
move surface moisture and dry slowly
from 8 to & hours, ralsing tempera-
ture from 110 degreea to 140 degrees
Fahrenhueit.

Pack and “condition.”

foup Mixtures,

Each vegetable used In the soup
mixture ls prepared and Adrfed sepa-
rately. They are put together ln pro-
portion desired, the preferred favoring
vegetables predominating. A ocom-
bination of several vegetablem makes
the most desirable soup mixture, Those
most often used are oarrota, cabbage,
onions, ocelery, potatoes and okra.

(Te be concluded Sunday, July 1)

In sending communioations to the
Garden Department of Tam 8oy
please be particular to give the full
name and address of the writer, which
is frequently necessary whers special
information s desired. The addresses
are never published.

HOME MADE WHEEL HOE

I wanted a wheol hos and ths ex-
tent of my gardening operations 4id
not warmant an investment at present

prices, so 1 decided to make ote. It
miterinlized in accordance with the
accompanying rough sketeh.

The whee! Is fron malvaged from
the remalna of a wornout, discarded
wheelbarrow, The other parts are
odds and ends of scrap material, such
as may be found around any work-

| apiece. ‘The iron parts are from a
made by any man handy enough to
rhent and bend & plece of (ron and
ldrﬂl holes with a blacksmith's or
| wheealwright's drill

| It would hardly pay to have the
part¥ made to order,

| and scrap materinls,
running on account of the heavy lron
wheal and rough bearings, but with a

| Hghter wire wheel or two wheels such E
|as are often discarded from velocl | their best on t

Heavy yielding wheat field

shop, except the hoe blades, which |
wera bought at m cost of 60 cenui

}I(‘l"lp heap and are such as can be |

DUCTION-APHIDS ON POTATO!
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in the Emp
quickly obtainable a tobacco ten can
be made by bolling for an hour a
pound of tobacco stems, dust or refuse
tobacco of any sort In a gallon of
water, When bolling is finlshed add
water to make up for evaporation, al-
lowing a full gallon for each pound of
tobacco. Btrain ths liquid to remove
particles which would clog the pump
nozziea and add two pounds of dis-
solved soap to each ffty gallons
Every bit of leaf surface, especially of
the under sidea, must be covered with
spray to Insure hitting and wetting of
all the aphidea, otherwiss the labor and
materials will be wasted. It will some-
times be neceasary to dip branches
carrying many curled leaves into a
contalner holding the apraying liguid
to make sure of reaching all tke In-
macta,

—_——

SOME SUGGESTIONS FOR PEONY
GROWING.

Every effort has been put forth
to encourage the planting of gardens.
It has been a frenzy. have the best
garden I ever had, dlshes, onlons
and lsttuce gulore. 1 started a boy out
to sell some. Bome boy or girl got
ahead of him. We offered great pacics
Agea of lettuce such as usually wsell
for 10 cents for § cents; then we came
down to two for 5 cents, then [ con-
celved the scheme of giving them
away, but the troubls was to find any
ona to take them, as we had no
chromo to go with them. Bur fAnally
we found some people to take them
fres,

They reminded un of a widow who
took her grist to mill and the miller
refused to take any toll. “Thank
yere! Thank yere! Yere shull have
aill my custom!'*™

When the more substantinl vege-
tables come on—peas, earrots and po-
tatoes—we may be able to get some-
thing. The professional gardners are
in despair. All the 1dls nickels were
put In potatoes,

cents a bushel,
will hit Germany
the world.

When this garden frenzy subs!des
people will find they can do something
with their bits of land and will turn
to Nower growing, and the least ex-
penslve and most successful nnd satls.
factory of all will be prony growing.
There In an increasing demund for
them. Most of the Immenss quantities
raised In the West are sent to the
East, The West s getting interested
and bllllons will be needed for the
Ereat Northweat., The supply hardls

Our garden products
hard. We can feed

but it s & de- | keepn up with the demand.
| stgn for utilizing odd moments of time |

It ia not eany |

How to start successfully with a
little capital is the question, There i
n demand for the best, I have one
Cherry HII! from the Churlords whick
sells for $30. The Brands are putting
he market at from §15

peden and children’s carts this objec- |to $25, At the greal peony show at the

tlon could be overcome ~JaMis OWEN, | summer meeting of

New York elty.

| Tomnato and other s!milar planta m'
| ba protected from cutwormas by wrap-
ping the stemn with heavy paper so
that the lower edge la an Inch or so
under the ground. Cutworms may be |
destroyed by scattering near sach
plant a teaspoonful of polsoned bait,

grean  and

cheap molasses to stick it together. |

Can nothing that can be kept with-
iou: canning.
|corn, string beana, navy beans, maturs

| lima beans, okra, &0,

You can brag about your garden all
winter If you have your canned evi-
(dence on the dinnar table,

'POTATO AND TOMATO APHIDES

pink potato aphis or plant louse,
jenpacially partisl to potatoss mnd to-

| matoes. There are two color varieties, |

one groan,
snme insect,

the other pink, but the

| dintorted, particularly potato. They

they may be dried entirely in the sun. | product will be very much inferior in |™¥% the stems of the bloum clusters on

(¢) Peppers often arve dried whole, |

It thoy are large they can be strung
on stout thread; If small, the whaols
plant can be hung up to dry.

Peas,

(8) Bhell and spread on trays and | por,

minutes, long enough to set the miik.
Cut the kernels from the e¢ob with a |
sharp knife, taking care not to cut off
placea of the cob. Bpread thinly on|
trays and place In poaltion to dry,
Btlr occasionally untll dry.

{b) Boll or steam on the cob 8 to 10
minutes to set the milk. To improve
flavor a teaspoon of salt to a gallon of
water may be used. Drain well and'
eut corn from eob, v-'ag & very sharp |
and flexible knife. Cu: grains Aneonly
half way down to the cob and sorape
out the remainder of grain, being
careful not to scrape off any of the
chaff next to the cob, Dry from 3 to
4 hours at 110 degrees to 146 degrees
Fahrenhelt. When fleld corn Is used,
good, plump roasting ear stage s the
proper degree of ripeness, A pound
of dried corn per dosen oars is wn
averngo yleld, .

(¢) The corn may be dried In the
sun. Dry in oven 10 to 16 minutes,
and Anlsh drying In the sun. Bun

| dr

¥,
(b) Shell full grown peas with non-

flavor,

Sweet Pointoes,

Belect sound, mature roots.

(n) Wash, boll until nearly done,
peel and run through the meat chop-
Bpread on trays and Ary until

| brittle.

() Treat as above, but allos Instead

temato, eansing the hiossoms to fall
before setting of frult,
of the plants may cause them to die,
and these Insects are very mischiev.
{omt. introducing blight germs from
i!lrk to healthy plants,

| The besat treatment Is to spray very
| thoroughly with 40 per cenl micotine
sulphate diluted with 700 parts of

edible pod, blanch the peas from 8 to | of running through the meat chopper, | Witer or with 700 parts of Bordeaux

5 minutes, remove surplus molsturs,
from 3 to 3% hours, Begin drying at

perature very slowly In about 11 hours
to 146 degrees Fahrenhelt,

Fahrenheit,

through n meat grinder (Ag. §), spread
on trays and dry. Whole peas take
longer to dry, but when cooked they
resamble fresh peas. The ground peas

in the preparation of soup or pures,

also. Wash and cut In quarter inch
pleces. Blanch in bolling water 4
minutes, HMemove surplus molsture
and dry the same length of time and

110 degrees Fahrenhelt, ralsing tern-l

Continue |
drying 1% or 2 hours at 146 degrees |

(¢) Wash, peel, allce, spread on

spread in single layer on tvays and dry [traym and dry. A somewhat brighter

product will result if the sliced potato

Is dipped In salt water just before

dr¥ing.
Canlifiower.

Clean, divida In  small  bunchies,

fe) 8hell full grown pean, passing | hianch 6 minutes and dry 2 to 8 hours
| ot

110 to 146 degrees Fahrenheit.
Cauliffower will turn very dark when
drying, but will reguin

color In soaking and cooking. Dried

dey more quickly but make & product | gaulifiower |8 especially good in soups
which ean bs used successfully only |and omelots,

part of the

mixture, It will ne found sconomical
o spray for the lice and the Colorado
potuto beeotles at the same time, A

(madse by mixing one part of paris |
twenty-five parts bran |
moistensed with water and enough |

Dry suoh vegetablea as |

OR PLANT LICE. '

| The present season has developed n |
widespread outhreak® of the green and |
It is|

They cause the leaves uf‘
{plants they infest to curl and becoms |

The sapping |

combination of Bordeaux mixture
| (4-4-60), nreenate of lead (three
| pounds of arsenate of lead powder or

|I"|f15 gallons of PBordeaux plus two-

thirds of & pint of nicoting sulphate) |

will kil the Colorndo potato beetle

larve, Nea bLeetles, hlister Leellea and |

J

aphides and will provent the more com-
mon bllghts and leaf dissanes. If the
nicotine sulphate wspray is applied
|separately from the polson two pounda

Brussels gprouts may be hnndled in lof soap dissolved in wuter should be

Pampking and Sqgaash,

{d) When drylng the very young|a similar way, but add a pinch of goda | ndded for each Afty gallons of the
and leiidér sugar pons use the pod | t5 tha blanching water.

[

| six pounds of arsenate of lead paste to |

the Minnesota
Hortlenltural Soclety I saw one from
France, an immense yvellow that cost
$40. her tmportations of a fine or-
der were on exhihitlon. They were
very costly, Now don't be discouraged;
$25 to 8§50 will give you a good start
in this way. Get the hest old
sorta. Don't get the chenp ones: Queen
Vietoria, Victorla Modeste and Victoria
tricolor never should have been named
After alxty years grand old Festina
Max!ima holds up her head with the
best. You can get all you want at

of the

|26 cents emch,
If Madam d'Vernville was of recent |

origin it would create a furor and com-
mand & high price. Father Terry con-

| sidered this hia very best in a collec-

tion of 400. 1 have known it to take
the prize at peony shows as ths best

L

ing June. A full list of the best

Strawberry Speclalists for
ihdriy-nine years,

= S A

I never saw such a |
prospect. They will not be over 50|

| Worm

GROWNZSTRAWBERRIES _

OL'R PLANTS give a crop of finest
; ~ berries in two to ten months from
planting—the Everbearing varieties in two months; the others the follow-

Van Fleet Hybrids, covering the whole season from earliest to latest,

Our Booklet Ne. 2 of Pat Grown Strawberries tells all sbout them: how to pre
[‘:lrl‘ the ground and cultivate, IT 1S FREE. If you would hnve hinger and
etter striawberries than vour neiehbors or e ever hind hefore, plant

LOVETT'S POT GROWN STRAWBERRY

J.T. LOVETT, Box 222, Little Silver,N. J.

A 2 T

ire State.

white,
her place at the front for years and in
her clans has not besn surpassed. This

has heen sold for years at $50; now
¢an be had at $1.60 .
Albertre, Madam Boulanger, As&

Grey, Glory d¢'Donia, Duches d4'Neme-
riss, T.a Bublime, La Tullps can all
he had at from 26 cents to $1. From
my sxperiments If you can [rrigate a
emnll patch and cultivata they will
double every year,

Perhaps you could get one each of
somo of the Brands' finest and raiwe
your own. As sn expariment I ran
in debt for a town lot 100x120 and also
in debt for $600 wort* of peonlea to
plant It and In (wo years sold a fine
lor of Nowers and §1,000 worth of
roots and had nearly as many left as
1 started with. And thess wers mostly
of the cheaper kinds. So if you have
only a small plecs of ground you oan
turn your garden into heauty and cash.
Iris and peonles bring In pretty sure,
sutisfactory refurna,

C. B, Flannrsow,

We Can Save Your Trees

“*The Bartlett Wayr'' of Tree
Burgery has saved thocseads
that were thought heyond -
alr. Tell us your tree troud-
L] Hepresetilatives avery-
where, Send for ""Tree Talk.*"
The F. A, BARTLETT 00.
534 Main Street,
Stamford, Coan

VEGETABLES
DIRECT FROM THE FARM
IN 14 QT. HAMPERS

Containing  PEAS,
GREENS, RADISHLS, CABBAGE, Ete.
DELIVERED ON RECEIPT OF $1.00

Home Humper Furms, Medford Statlon, L 1,

VERMONT MAFPLK & AR AND RYRUP
direct from the bhest e to customers,
eholcest new Vermont Maple Svrup (n one
wl, ouns, FL40; hnif wsl cans, T8 cta
fapis Sugar, £, 6, 7, 10 and 13 Ib, tine, at
44 cta. per 1b 2.4, and 18 oz, cakes,

S octs per b, PO B Hemit with erder.
JAY T. SMITH, Rupesrt, VL

"QUICKLY DESTROY

ROSE BEETLES, ROOT APHIS, GRUBS,
EARTHWORMS, RODT MAGGOTS,ANTS
and other earth insects with

CARBO-SUL

Used and recommended by
Agricultural Stations,

Odorless, non-explosive, does
not stain. Safe, efiective, easy
to apply, inexpensive.

Dealers can supply, or it
mayv be obtained from the
manufacturers.

Write for cirdulnras and prices.

CARBO-SUL, Inc.
104-106 John St.. New York

Baroness Schroder has held

— ]

BEETS, CARROTS,

Telephione Juhin 2396

o

FOR BEST RESULTS

Spray Crops With

iy =3}
T. R \
Cvvnbdnesd Insocticide and Fangdeids,  Killa a0t
feaf oating insocts, Cuslling  Moth, Canke
Worm, Tent Caterplilsar, Flea Deetle, Rout
Potato Hae., snd rr!-rmln BMight o
Downy Mildew, anit Tiot

1 0h tins, phkEs.. 29 ots. per

Nt

L] {11

Ih.; 10 Mhs, 2L oip Ihe, at 33 cts. Write
for prices on larger quantities,

Biodd | Vaughan s Sl Btomm, Barclay 8t
por. Church M. Thivhurn & Co., B3 Barelay
Re,, BN Maey & O Johin Wanamaker, Abra-
ham & Sienus. Mptropolitan Hardwars Co
Veney St r. Church

INITRATE AGENCIES COMPANY

iInsecticlde Dopt )
1024 Frarl Sireet Sew York City
PFhons lirond BTA—Rxtenslon 1l

varieties, including the remarkable

W have
PLANTS

The Brand Peonies

Wo desire to piace our illustraterd. deseriptive T b the hands OF pveey (u

| zpray, otherwise It will nat prove sffecs | e thoss intamstad W0 seid s el sl

BRAND PEONY COMPANY,

iilvr. Three or four pounds of hy-
| drated Nime can be used instend of the

() Select mound., well grown speci- 'soap where It is more avallalle,

mene Cut Into strips; peel theme; re-

| When nicotine sulphate Is not

540 Lumber Exchiange Building,

For the last 18 yoars ne have basn sn-
e 0 origioating  oow  varletiss of
Paronia.

Yonrs are requlre (o produce and
{ A now peony
has rvoalvd tho

rowit dlimcriadneting
nr o te meend
itermite the

# Lodin
s el e
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